FOOD SAFETY TEAM

The core responsibility of the food safety team is to implement the HACCP plan.  Specific responsibilities include but are not limited to:  monitoring prerequisite program standards, monitoring safe food handling practices, maintaining appropriate records, and training workers.  

The team can be as large or as small as deemed necessary.  In some small operations, the “team” will be the site manager and nobody else.  In larger operations, the “team” might include the site manager, supervisor(s), and others.  Each operation must have its own food safety team.  There cannot be one team for the entire school district.  

The team leader, which should be the site manager, must document on the table below all food safety team members, including their position title and their HACCP responsibilities.  Responses can be typed or handwritten.  This table must be reviewed and updated, if necessary, at the beginning of each school year or whenever significant changes to the composition of the team are made.  It must then be filed in Binder 2-1: Food Safety Team.  Completed copies must be kept on file for at least three years. 
Signature of Team Leadera:  _____________________________________________

Date Completed:  _____________________________________________________
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a  The team leader should be the site manager.  This is the individual who generally completes a food safety certification program, such as ServSafe.

b  Record the specific task for which the individual will be responsible, such as monitoring refrigerator temperatures, monitoring pest control, etc.  If the site manager is the only team member, then the HACCP responsibility will not need to be noted in the last column.
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